WAOMI & AAATI OONO

MENU

KAAQXIOPIZMA / WELCOME

WOMI* /BREAD ** (VG) (VN) (GF)

®Poupvioré mpolupevio kapPeh (300yp.), ehaidhado pe piyavn,
KPEPa amo yiaoUupTl & HaoKAPTIOVE

Organic sourdough round loaf {300gr.), olive oil with oregano, yoghurt
& mascarpone cream

YOYTA BEAOYTE KOAOKY®A */PUMPKIN VELOUTE SOUP **
(VG) (VN) (GF)

KaBoupdiopévo Boutupo pe opévdapo & kdhiavdpo, kaoTava,

Tpayavog {uvoyovtpog

Brown butter with honey & coriander, chestnuts, crispy cracked wheat

FAPIAEX AYTOAEMONO * /SHRIMP AVGOLEMONO ** (GF)
Yaktoa and oehivopila, moupég amd aykivapeg lepoucaly, kpgua auyolépovo

Celeriac sauce, Jerusalem artichoke puree, avgolemono cream

MOZXAPIZIO TAPTAP * /BEEF TARTARE **
“Youtloukdkia pe pul”

"Soutzoukakia with rice”

TYPOMITA & MOPTOKAAI */ CHEESE PIE & ORANGE ** (VG)
Kavraipi yepiord pe eNnvika Tupid, oaltoa moprokaN, puarikia Aryivng

Kadaifi stuffed with greek cheeses, orange sauce, pistachios

*To maro oepPiperal otn péon (pia pepida ava duo aropa)

**Sharing-style dish (one serving per two people)

Amok\eioTika yia karoxoug Mastercard®
50€ / dropo, oupnepilapfavopévng éknrwong 20%

Exclusively for Mastercard® cardholders
50€ / person, including 20% discount
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“TEIOYXTH” / “TSOUHTI" (VG)
Maulpo omayyer, kpépa amd apoevikd Naéou, kpokog kovepi, ppeakia Tpoupa

Spaghetti neri, arseniko cheese cream, confit egg yolk, fresh truffles
n/ or

MYAOKOTMI “KAKABIA” / STONE BASS “KAKAVIA” (GF)

DiNeTo pulokom corte, yapideg & pudia, cANToa pPmouyIauTESa Pe oappAy,
okop&ATOG TTOUPEG TTATATAG

Sauteed stone bass fillet, shrimp & mussels, kakavia sauce with saffron, garlic
mashed potatoes

n/ or

MATOYAA & ZEAINOPIZA /BEEF CHEEKS & CELERY ROOT
Mooyapioia payouha pmpelg, oehivdpila, payol pavitapiwy, appog PTEIKOV

Braised beef cheeks, celery roof, mushroom ragu, bacon foam

AEMONI BRULEE * /LEMON BRULEE ** (GF)
Wnuévn kpépa Aepodvi, pmokodto Poutlipou, kokkiva ¢ppouTa,
HAOKAPTIOVE, KOUKOUVAPI

Baked lemon cream, butter biscuit, red fruits, mascarpone, pine nuts

*To maro oepPiperal otn péon (pia pepida ava duo aropa)

**Sharing-style dish (one serving per two people)

Amok\eioTika yia karoxoug Mastercard®
50€ / aropo, cupmepihapBavopévng ekntwong 20%

Exclusively for Mastercard® cardholders
50€ / person, including 20% discount



